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Reduced 
Footprint

Increased  
Efficiencies

Infinite 
Mixing

Produce more product 
while requiring less 
square footage for your 
production area

From individual components 
to complete systems, convert 
ANY Process from "Batch"  
to "Continuous"

Mixiing and blending 
unlimited streams 
of ingredients 
homogeniously

AxiflowTechnologies.com

REVOLUTIONIZED 
MIXING
The New Benchmark in 
Continuous Mixing & 
Blending Technology



AxiflowTechnologies.com

AXIFLOW TECHNOLOGIES revolutionized the positive displacement pump 
industry in North America by being the group to develop the Sanitary 
Twin Screw Pumping Technology for the Food, Beverage, Personal Care 
and Pharmaceutical processing markets.  Still, to this day, Axiflow is the 
worldwide leader in Sanitary, twin screw technology and continues 
to offer the most complete and highest quality line of Sanitary Twin 
Screw pumps and systems based around the twin screw technology.   
Axiflow is now taking on the mixing industry with Infini-Mix™.

 Infini-Mix™ is the 
revolutionary 
Series of Dynamic, 
Mixers offering 
the widest range 
of inline equipment 
ranging from 
delicate “no shear” 
blenders to “high 
shear” mixers capable of emulsifying, homogenizing and 
particle reduction.  Additionally, the Infini-Mixer™ & 
Axi-Mix™ Continuous, Mixing & Blending Systems, 
allow Axiflow to continuously blend (literally) infinite 
numbers of solid and liquid ingredients accurately and 
homogeneously.  This is the most complete offering of 
any mixer company in North America.

    Constant Innovation

Infini-Mix™ series of in-line mixing and 
blending equipment is capable of far 
surpassing current market competition.  
Utilizing the same “all machined 316 
stainless steel wet end” philosophy 
incorporated in the development of  
the Axiflow twin screw pumps, the 
Infini-Mix™ mixers can withstand higher 
temperatures, higher pressures and 
higher flow rates than any other inline 
mixing equipment in the world.  This is 
why Axiflow Technologies is now setting 
the New Benchmark in Continuous 
Mixing & Blending Technology.

N Series

H SeriesS Series

P Series

Detailed Product Specifications on pages 3 & 4



Continuous VS. Batch Processing

SOLIDS
LIQUIDS

MIXTUREBATCH TANKS OPTIONAL!

PATENT PENDING

U.S. SERIAL# 15/371.264

In developing the wide range of applications 
around the twin screw technology, Axiflow 
often took advantage of the smooth, virtually 
pulse-free delivery of product.  This opened 
tremendous opportunities for customers to 
transform their processes from standard 

“batch-type” to “continuous”.  Being able to change to a continuous process allows 
a manufacturer to use less real estate, less manual labor and increase efficiencies.  
When done properly, a flexible, continuous system can change recipes and entire 
product skews on the fly.

  

This emphasis on continuous process systems is now enhanced with the evolution 
of Axiflow’s Infini-Mixer™ and the Axi-Mix™.  In partnership with INDAG GmbH, 
Axiflow is able to blend multiple streams of liquids and solids continuously and 
homogeneously regardless of product viscosity or discharge pressure.   
The Infini-Mixer™ allows manufacturers to incorporate infinite numbers of 
ingredients over an infinite period of time.  Simply set your ingredient ratios, start  
the system and you can run as long as your ingredient supply can deliver.



PRODUCT HANDLING

SHEAR RATES 

ROTOR DESIGNS

POSITIONING

PORT SIZES

PORT LOCATIONS

MAXIMUM  
PRESSURE RATINGS

MATERIALS

SEAL TYPES

ROTATIONAL SPEED

CAPACITIES

TEMPERATURES

VISCOSITIES

SIZES

N SERIES

DELICATE

<30 S-1

MULTIPLE

HORIZONTAL OR VERTICAL

1.5" to 12"

360 DEGREES

580 PSI / 40 BAR               
OFFER SEALING ARRANGEMENTS  
FOR 10, 16, 25 & 40 BAR

316SS / 304SS

SINGLE MECHANICAL  
DOUBLE MECHANICAL ASEPTIC 

100 to 1800 RPM

0.2 to 530 GPM  
50 to 120,000 L/H

32 to 392 F 
0 to 200 C

1 CPS to 1,000,000 CPS

6

P SERIES

LOW SHEAR

<300 S-1

PIN

HORIZONTAL OR VERTICAL

1.5" to 6"

360 DEGREES

580 PSI / 40 BAR  
OFFER SEALING ARRANGEMENTS  
FOR 10, 16, 25 & 40 BAR           

316SS / 304SS

SINGLE MECHANICAL  
DOUBLE MECHANICAL ASEPTIC 
STUFFING BOX SEAL

100 to 1000 RPM

0.2 to 88 GPM  
50 to 20,000 L/H                      

32 to 392 F 
0 to 200 C

1 CPS to 1,000,000 CPS

6
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Get in Touch

Scan for  
a Quote

!
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Ph: 1-855-AXI-FLOW (294-3569) 
F: 1-877-569-0775

9404 E. Broadway Ave. 
Tampa, FL 33619 

Infini-Mix Line

SHEAR



S SERIES

MEDIUM SHEAR

<3,000 S-1

STAR

HORIZONTAL OR VERTICAL

1.5" to 12"

360 DEGREES

580 PSI / 40 BAR  
OFFER SEALING ARRANGEMENTS  
FOR 10, 16, 25 & 40 BAR           

316SS / 304SS

SINGLE MECHANICAL  
DOUBLE MECHANICAL ASEPTIC 

100 to 1800 RPM

0.2 to 530 GPM  
50 to 120,000 L/H                      

32 to 392 F 
0 to 200 C

1 CPS to 10,000,000 CPS

6

H SERIES

HIGH SHEAR

30,000 to 100,000 S-1

MULTI TOOTHED

HORIZONTAL OR VERTICAL

1" to 5"

360 DEGREES

580 PSI / 40 BAR  
OFFER SEALING ARRANGEMENTS  
FOR 10, 16, 25 & 40 BAR           

316SS / 304SS

SINGLE MECHANICAL  
DOUBLE MECHANICAL ASEPTIC 

1500 to 6000 RPM

0.2 to 530 GPM  
50 to 120,000 L/H                      

32 to 392 F 
0 to 200 C

1 CPS to 500,000 CPS

5

SHEAR HIGH

COMMON APPLICATIONS

N SERIES

• Blended Yogurt/Fruit
• Blending  

Varigates/Ice Cream
• Egg White  

Ingredient Addition

P SERIES

• Chocolate with  
Large Inclusions

• Aromas, Colorings  
& Emulsifiers

• Sponge, Batters  
& Dough

H SERIES

• Various Gums,  
Thickeners & Stabilizers

• Vegetable Oil  
De-gumming

• Suspensions &  
Emulsifications

S SERIES

• Processed Cheese  
& Steam

• Marshmallow
• Molten Hard  

Candy Mass



SOLIDS

LIQUIDS

MIXING ZONE

FEEDING ZONE

The Infinite Ingredient Mixer, or Infini-Mixer™, allows the customer to continuously 
blend solids and liquids homogenously by metering each ingredient into the mixing chamber.  
Ideal for blending whole fruit into yogurt or mixing the complete list of ingredients for 
potato salad, the combination of the feeding and mixing chambers produce a consistent, 
repeatable finished product with little to no product damage or loss of integrity.

The INFINI-MIXER™  
Production NEVER Stops

With standard units able to pass solids in excess of 2” diameter and process 
at temperatures up to 392ºF, the Infini-Mixer™ can gently mix products up 
to 1,000,000cps.  Product temperature is able to be tightly controlled by 
the use of jacketed housings and temperature regulated rotors.

Common Applications 
•  Pie Fillings

•  Batters, Dough & Sponge

•  Dips with Large Solids Content

•  Meat Slurries

•  Soups & Sauces

•  Deli Salads

•  Coleslaw

•  Baked Beans

•  Natural Salsa

•  Flavored Applesauces



AXIFLOW TECHNOLOGIES first revolutionized the mixing 
industry in 2010 with the patented Axi-Mix™ System for 

inducing Powders & Liquids.  Axiflow surpassed the capabilities 
of most mixing companies by offering the only system that could 

incorporate powders and liquids into a liquid stream regardless 
of the discharge pressure or the viscosity of the motive fluid.

Until now, Axiflow did not sell “shear.”  The Axi-Mix™ System 
used in conjunction with our new “S” and “H” series mixers,  

can incorporate and homogenize/emulsify even the most  
difficult products.

The Axi-Mix™ is capable of sucking powders into ANY liquid, 
regardless of viscosity.  Taking advantage of the benefits of 

the twin screw technology, the Axiflow pump only becomes 
more positive as liquid viscosity builds. With high suction and 

discharge pressure capabilities and the widest range of speeds 
of any PD pump on the market, the Axiflow pump is used as the 

primary suction device.  The flexibility of the Axi-Mix™ system 
all but eliminates the issues most other mixing companies have 

with wetting out the hopper where the powders are supplied.  
All Axi-Mix™ systems can be customized for precise metering 

and dosing capabilities to ensure extremely accurate powder  
to liquid ratios for continuous processing. 

AxiflowTechnologies.com

PATENT PENDING

U.S. SERIAL# 15/371.264



TRIAL FLEET & PILOT PLANT TESTING

The Axiflow trial pump and mixer fleet is larger than any other company in the 
world!  We allow our customers to prove out their difficult applications in their 
facility at NO CHARGE!  Our team of engineers and technicians offer onsite 
start-up assistance with test & evaluation and newly purchased equipment.

SERVICE & SUPPORT

All Axiflow pumps and mixers are manufactured in Germany and  
assembled in the United States.  All equipment is thoroughly supported 
with a large inventory of spare parts as well as a complete inventory 
of replacement pumps and mixers available to ship within 24 hours.

Understanding that not all manufacturers are able to 
do in-plant testing, we also offer pilot-plant testing at 
our facility.  These offsite trials can be video-taped for 
the customer or be performed with the customer at one 
of our facilities in North Carolina or Tampa.

A PRODUCT LINE OF

Get in Touch

! 0
Ph: 1-855-AXI-FLOW (294-3569) 
F: 1-877-569-0775

9404 E. Broadway Ave. 
Tampa, FL 33619 

www.AxiflowTechnologies.com


